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Wheat (Triticum aestivum L.) flour properties necessary for optimal tortilla production have not been
identified. Transgenic wheats (Triticum aestivum L.) overexpressing high molecular weight glutenin
subunit (HMW-GS) 1Dy10 were used to make tortilla and their quality was evaluated. The level
of HMW-GS 1Dy10 in flours derived from transgenic wheats was 2.5—5.8-fold greater than in
controls. Polymeric proteins in the transgenic samples had a molecular weight distribution shifted
toward larger polymers as indicated by increased levels of polymeric proteins present and greater
M, averages of the largest fractions in the insoluble polymeric proteins. Dough derived from
transgenic wheats had greater resistance to extension and lower extensibility than controls. Tortilla
quality evaluation revealed that tortillas originated from transgenic wheats had decreased diameter,
greater thickness and rupture force, and lower rollability scores and stretchability than controls. The
presence of 1RS chromosomal translocations from rye (Secale cereale L.) in transgenic wheat
decreased the negative effects of overexpression of HMW-GS 1Dy10, as tortillas made with this
flour mostly exhibited quality properties similar to those made from control flour. Results suggested
that the negative effects of overexpression of HMW-GS 1Dy10 on tortilla properties were derived
from a nonideal gluten matrix formation.
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INTRODUCTION

Wheat (Triticum aestivum L.) is a unique cereal in its ability to
form dough with viscous and elastic properties that allows for the
production of a variety of food products such as leavened breads,
flat breads, noodles, cookies, and cakes. The viscoelastic properties
are derived from the gluten proteins, which are composed of
glutenins (high molecular weight [HM W] and low molecular weight
[LMW] glutenin subunits) and gliadins. HMW glutenin composi-
tion is highly correlated to dough strength and substantially affects
end-use functionality of flour for bread-making (/—4). High
molecular weight glutenin subunits (HMW-GS) are coded by two
tightly linked genes (x- and y-type) located on the long arms of
chromosome 1 on each of the three wheat genomes: A, B, and D.
The HMW-GS coded by the D-genome are known to be respon-
sible for significant variability in dough properties, especially
strength and elasticity (5). HMW-GS 1Dx5 and 1Dyl10, coded by
x- and y-genes, respectively, generally produce stronger dough than
the corresponding subunits 1Dx2 and 1Dy12 (5). The individual
contribution of subunits 1Dx5 and 1Dy10 on dough properties
and final product quality is difficult to assess, since this pair is
always expressed together. However, the development of stable
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transformation of wheat, in which specific HMW-GS are intro-
duced into appropriate genetic backgrounds, have made investiga-
tion of their contribution to final product quality possible (6).

Introduction of the gene encoding HMW-GS 1Dx5 into
hexaploid Tritordeum, which does not possess the D genome,
resulted in increased dough strength and improved quality of
flour to a level suitable for bread-making (7). Improvement in
mixing properties and dough strength was also observed when
HMW-GS 1Dx5 was introduced in the wheat cultivar L88-31,
which expresses HMW-GS 1Bx17 and 1By18 only (§). However,
introduction of extra copies of the gene coding for HMW-GS
1DxS5 in wheat having five HMW-GS (1, 17+ 18, 5+10), pro-
duced excessively strong doughs (9). It has been suggested that
elevated levels of HMW-GS 1Dx5 form highly cross-linked
polymers, with limited expansion potential (9—17). Transgenic
wheat overexpressing HMW-GS 1Dy10 have also been linked to
an increase in both mixing time and tolerance to overmixing (12).
It has been suggested that overexpression of HMW-GS 1Dy10
produces more extensible dough compared to the overexpression
of HMW-GS 1Dx5 (12, 13).

Currently, understanding the effects of individual HMW-
GS on tortilla quality is a subject of increased interest, because
demand for this product is high and the development of
ideal cultivars for tortilla production has not been achieved.
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Table 1. Protein Content, Flour Absorption, and Mixing Times of Flours Derived from Control and Transgenic Wheats

experimental population, HMW-GS composition

protein content (%)

flour absorption (mL) mixing time (min)

1A: 25,7 + 8,5+ 10

control 10.27
transgenic 10.22
1B: 2,7 +9,5+10

control 12.31
transgenic 11.85
2:25,7+9,54+10

control 11.89
transgenic 11.99
3A:1,7+9,5+10

control 11.27
transgenic 11.65
3B:1,17 18,5 + 10

control 9.90
transgenic, without 1RS 10.13
transgenic, with 1RS 10.48

60.1 5.00
60.0 40.00
63.5 4.63
58.7 >40 min
62.8 413
62.9 >40 min
61.7 3.13
62.4 23.50
59.4 5.13
57.8 19.50
60.4 9.50

Tortillas are extensively consumed in the United States, with
annual sales exceeding $6 billion (/4). Desirable characteris-
tics of tortillas include large diameter, high flexibility and
opacity, light color, and long shelf stability. The parameters
diameter, flexibility, and shelf stability are influenced by
wheat gluten proteins (/5—18). To date, only one study, using
near-isogenic wheat lines, reported the relationships bet-
ween tortilla quality characteristics with specific wheat pro-
teins (/9). It was reported that the HMW-GS coded by Glu-A1
(HMW-GS 1Ax1) and Glu-DI (HMW-GS 1Dx5+ 1Dyl0 or
1Dx2 + 1Dyl2) contribute to tortilla stability and flours
containing HMW-GS 5410 produce tortillas with good shelf
stability, while absence of HMW-GS 1Dx5 caused a decrease
in shelf stability and an increase in tortilla diameter. More
investigations are necessary to better understand how indivi-
dual HMW-GS affect tortilla quality properties.

To determine the effect of overexpression of HMW-GS 1Dy10
on tortilla quality properties, flours derived from sister lines of
nontransgenic (control) and transgenic (overexpressing HMW-
GS 1Dyl10) were used to make tortillas. Subsequently, tortillas
were tested by an array of physical and biochemical experiments
designed to assess tortilla quality parameters.

MATERIALS AND METHODS

Plant Materials and Experimental Design. Two transgenic wheat
lines, designated Dyl0-E and B52a-6, were produced via particle gun
bombardment, as described by Blechl et al. (12), using the hard white
spring wheat “Bobwhite” as the recipient. Line Dy10-E was transformed
with a construct containing the endosperm-specific promoter, coding and
terminating sequences from the native common gene (G/u-Dy10) encoding
wheat high molecular weight (HMW) glutenin subunit 10 (20). This event
resulted in the overexpression, in endosperm, of HMW glutenin subunit
10 along with the native accumulation levels of HMW glutenin subunits
Ax2*, Bx7, By9, Dx5, and Dyl10. B52a-6 also was transformed to over-
express HMW glutenin subunit 10, using the same promoter, coding, and
terminating sequences as used to develop Dyl0-E. The transformation
procedure for B52a-6 was as described in Weeks et al.(6), except that
5-day-old excised embryos were incubated on callus induction media
containing 0.4 M mannitol 4 h before and 20 h after bombardment.
Transformant B52a-6 overexpressed HMW glutenin subunit 10, and, in
addition, two novel proteins, which migrated in the zone between native
wheat HMW glutenin subunits 5 and 7, were detected by SDS—PAGE.
The identities of these proteins have not been determined.

Homozygous plants of each transgenic line were greenhouse-grown,
and used as females in controlled matings with hard winter wheat pollen
donors. Winter wheats used to produce the F; and BCF; generations were
selected at random from a collection of Nebraska and Kansas adapted
cultivars and advanced breeding lines. Resultant F plants were seeded in

the greenhouse, and, in the spring of 1999, again used as females in
backcrosses with hard winter wheat male parents. Twelve plants from each
BC,F, were seeded in the greenhouse, and BC,F, populations harvested
in-bulk in the spring of 2000. From each population, approximately 100
individual seeds were harvested, and advanced by single-seed-descent to
the BC,F, generation. Eight seeds from each plant were ground in a coffee
grinder, and composition of gluten proteins were evaluated via SDS—
PAGE. On the basis of overexpression of HMW glutenin protein subunits,
putative transgenic lines were identified in three populations. Control
sister lines, which did not overexpress HMW-GS 1Dyl0, were also
cultivated along with the transgenic lines in each population. The pedigrees
of the populations are Dyl0-E/N97S286//TAM202, Dyl0-E/W96—
495W//N86L177, and B52a-6/Jagger//Heyne for populations designated
1, 2, and 3, respectively. From each population a minimum of eight
transgenic, and an equal number of nontransgenic, sister lines were seeded
in the greenhouse and harvested in 2003. Twelve seeds were planted from
each BCF,-derived line, and plants were harvested in-bulk. In the fall of
2003, lines were seeded in unreplicated 5 sq m plots at Mead, NE. Plots
were trimmed to 2.9 sq m before harvest. Following harvest, proteins were
extracted from 12 seeds per line for each putative transgenic. In the fall of
2004, the transgenic lines, along with nontransgenic sister lines, and the
control lines cited above, were seeded in a three replication randomized
complete block design, also at Mead, NE. Plot size at harvest was 8 sq m.
The study was replanted at Mead, NE in the autumns of 2005 and 2006,
again using three-replication randomized complete block designs. Sub-
sequent to harvest, grain quality traits were evaluated.

Bobwhite carries the 1BL.IRS wheat-rye chromosomal translocation
derived from Aurora. In addition, TAM202, a parent used to develop
population 1, carries the Amigo 1AL.IRS wheat-rye chromosomal
translocation. The presence of 1RS was determined by detection of rye-
derived secalins in analysis of ethanol-soluble proteins using SDS—
PAGE (21).

Flours were tested for protein content and mixing properties at the
USDA-ARS Hard Winter Wheat Quality Laboratory (Manhattan, KS)
and the results of these tests are shown in Table 1. Flours derived from
control and transgenic wheats from the three populations were paired by
similar protein contents. Two sets of samples were chosen from popula-
tions 1 and 3, designated “A” and “B”, which originated from the same
parents, but have different HMW-GS composition. Transgenic 3B refers
to the transgenic line without 1RS translocation, while 3B-1RS refers to
the transgenic line with 1RS rye-translocation.

Protein Analysis. Reverse-phase High Performance Liquid
Chromatography (RP-HPLC). RP-HPLC was performed to deter-
mine the level of HMW-GS 1Dyl0 overexpression in flours from
transgenic wheats relative to controls. Monomeric proteins were extracted
twice from flour samples (100 mg) by solubilization in 1 mL of 7.5%
n-propanol containing 0.3 M Nal and constant vortexing for 30 min at
room temperature (22). Supernatants were discarded and pellets were
washed in 1 mL of deionized water for 5 min. Polymeric proteins were
extracted from the pellet twice with 1 mL of 50% n-propanol containing
2% [-mercaptoethanol for 30 min at 40 °C. Aliquots (500 u«L) of the two
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extractions were pooled together and samples (300 uL) were alkylated with
20 uL of 4-vinylpyridine for 15 min at 60 °C. The resulting protein sample
was analyzed by RP-HPLC (Agilent 1100 Series, Agilent Technologies,
Palo Alto, CA) as described previously (23). Briefly, protein samples (1 4L)
were injected into a Poroshell 300SB-C8, 2.1 x75 mm, 5 um particle size
column (Agilent Technologies) maintained at 65 °C. Solvent flow rate was
0.7 mL/min and was composed of a nonlinear gradient of water (A) and
acetonitrile (B), both containing 0.1% trifluoroacetic acid (v/v). The
gradient was as follows: from 0 to 1 min, 23% B; from 1 to 3 min, the
gradient increased from 23 to 30% B; from 3 to 11 min, increased from
30 to 44% B; from 11 to 12 min, the gradient decreased from 44 to 23% B
and kept at 23% B until 13 min. Detection was carried out by a UV
detector at 206 nm. The level of HMW-GS 1Dyl0 overexpression was
calculated by the ratio between the area under the curve of peaks derived
from transgenic and control, normalized to their respective protein
contents.

Polymeric Protein. Monomeric proteins were extracted from flour
samples as described above. Supernatants were discarded and the resulting
pellets were lyophilized (Labconco Corporation, Kansas City, MO). Pellet
protein content was determined following AACC Method 46-30 (24),
using LECO FP-428 nitrogen determinator (St. Joseph, MI). Polymeric
protein percentage (%PP) was calculated by multiplying nitrogen values
by a conversion factor of 5.7 and dividing by total flour protein (25).

Size-Exclusion High Performance Liquid Chromatography
(SE-HPLC) and Multiangle Laser Light Scattering (M ALLS).
To determine the molecular weight distribution of the largest protein
polymers in the samples, proteins from “insoluble fractions” of flours
derived from control and transgenic wheats were characterized using a
combination of SE-HPLC and MALLS. Soluble polymeric proteins (SPP)
were first removed by extracting flours (100 mg) twice with a 50 mM
sodium phosphate (1 mL, pH 7), containing 1% SDS and vortexing for
5 min at room temperature. After centrifugation, the supernatants were
discarded. Pellets were resuspended in 1 mL of the same solvent and
insoluble polymeric proteins (IPP) were extracted from pellets via sonica-
tion (Sonic Dismembrator, Fisher Scientific, Pittsburgh, PA) for 30 s at
power setting 10 W. Resulting protein extracts were analyzed by SE-
HPLC, coupled to a MALLS detector (DAWN EOS, Wyatt Technology
Corp. Santa Barbara, CA) as described by Bean and Lookhart. (26). To
determine the molecular weight, average molar mass of protein polymers,
a Dn/Dc value for wheat proteins of 0.31 was used (26).

Microscale Dough Extensibility Test. Microscale dough extension
test was performed using a texture analyzer equipped with a Kieffer rig
(model TA.XT.Plus, Texture Technology Corp., Scarsdale, NY). Dough
was prepared using a 10 g mixograph (National Manufacturing Mixo-
graph, Lincoln, NE), using optimal water absorption and mixing time
parameters that had been previously determined (Table 1). A constant
mixing time of 40 min was used for flours derived from transgenic wheats
that exhibited mixing time greater than 40 min without achieving a peak.
Dough preparation and all procedures involved in this test were performed
as recommended by the manufacturer. Dough resting was performed in a
chamber at 35 °C with 70% relative humidity (RH). From each dough
sample, extensibility (mm) and resistance to extension (Rmax) were
measured.

Tortilla Formulation and Processing. Tortillas were made by the
hot-press method, adapted to a research laboratory setting as described
previously (27). Dough development time was constant (4 min) for control
flours, while doughs originated from transgenic wheats were developed
within a range of 6—19 min. Dough samples were placed in a closed plastic
container, rested for 5 min at room temperature, divided into 40 g pieces,
and rolled into balls using an automatic rounder (Round O Matic dough
rounder, AM Manufacturing, Dolton, IL). Additional resting in a proof
chamber (Oliver Products Company, Grand Rapids, MI) at 35 °C with
70% RH was maintained for 30 min.

Dough balls were pressed using a tortilla dough press (TXA-SS
Tortilla Press, DoughXpress, Pittsburgh, KS) with both top and
bottom platens set at 71 °C for 10 s under the “thin” setting.
Immediately after pressing, tortillas were baked on a griddle (Dough-
Pro, model 1520) at 160 °C, for 30 s on each side, followed by an
additional 10 s on each side. Tortillas were allowed to cool on a metal
baking rack for about 5 min, packaged into plastic bags, and stored at
room temperature, protected from light.
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In an additional experiment, tortillas were prepared with a mixture of
flours derived from control (50%) and transgenic (50%) wheats of
experimental populations 1A, 2, and 3B (with and without 1RS transloca-
tion). This test was not performed in populations 1B and 3A due to
insufficient availability of flours. The processing was the same as above-
described, with the exception of the mixing time, which was adjusted to
4 min plus half of the time used to mix the respective dough obtained from
transgenic wheat.

Tortillas were also prepared with addition of cysteine at concentrations
of 0, 6, 50, and 300 ug/g. Because of limited flour availability, a different
pair of flours obtained from control and transgenic wheats derived from
population 1 was used. The flour protein contents were 11.21% (control)
and 10.71% (transgenic). Cysteine was added only to formulations made
with transgenic wheats. The processing was identical as described above,
with a mixing time of 9 min for the dough made with transgenic wheat.

Tortilla Quality Tests. Tortilla quality parameters measured were
diameter, thickness, and texture. All tests were performed 2 h after baking,
designated day 0 (d 0). Tortilla texture tests were performed at days 2,4, 7,
and 14. Two diagonal measurements of each tortilla diameter were
measured with a ruler and averaged. Tortilla thickness was determined
using a digital caliper. Tortilla texture was measured subjectively using
rollability test and objectively by the extensibility test using a texture
analyzer. In the subjective rollability test (28), determinations were
assigned according to a scale ranging from 1 (impossible to roll due to
breakage) to 5 (no cracking or breaking). Objective extensibility tests (27)
were performed using a texture analyzer. Values of rupture force (Fr) and
stretchability (distance at Fr) were derived from the force—distance graph.

Statistical Analysis. Means, standard error of the means, and -tests
were derived with Microsoft Office Excel 2007 (Microsoft Corporation,
Redmond, WA), and one way analysis of variance (ANOVA) and Fisher’s
Least Significant Difference (LSD) were derived with SAS statistical
software package (SAS Institute, Cary, NC).

Protein analysis (determination of level of overexpression of HMW-GS
1Dy10, %PP and molecular weight of protein polymers in the insoluble
fraction) were all done in duplicate samples and the reported values are the
means of these two measurements. For the microscale dough extensibility
test, dough samples were made in triplicate for each flour and from each
dough sample, four dough strips were analyzed. The values reported are
the mean of triplicates. The means of diameter and thickness were
obtained on 23 tortillas in each experimental group, which were the total
tortillas made in one single recipe of tortilla. The rollability scores were
determined on one tortilla from each experimental group at d 0, and this
was the value reported and on three tortillas from each experimental group
atd 2,d 4, d 7 and d 14, in which scores were averaged. Parameters
obtained from the texture analyzer were evaluated on two tortillas from
each experimental group on all days of analysis. Each tortilla provided
four strips and the mean of eight measurements was determined for each
experimental group and for each day of analysis. In order to identify
significant differences between samples derived from control and trans-
genic wheats, 7-test was performed in groups 1A, 1B, 2, and 3A. In group
3B, since three samples were compared (control, transgenic, and trans-
genic-1RS), one way analysis of variance (ANOVA) and Fisher’s Least
Significant Difference (LSD) at level of 0.05 were used (SAS statistical
software package, SAS Institute, Cary, NC). The statistical analysis of the
parameters measured over a period of time (rupture force and stretch-
ability) was performed within each time point.

In the experiment in which tortillas were made with a mixture of flours
derived from control and transgenic wheats, the mean of diameter and
thickness was obtained on three tortillas, rollability was determined on one
tortilla at days 0, 2, and 7 (value reported), and texture properties were
obtained from one tortilla, which provided three strips per day of analysis
and the values were averaged. These values were compared to tortilla
quality properties obtained from the original tortilla recipe, which was
made with only flour derived from control and transgenic wheats.
ANOVA and Fisher’s LSD was used to determine significant differences
among the samples.

The analysis of diameter and thickness of tortillas made with the addition
of cysteine were performed on three tortillas, rollability was determined on
one tortilla at days 0,2, 7, and 14, and texture was determined on one tortilla
per day of analysis, which provided three strips. ANOVA and Fisher’s LSD
was used to determine significant differences among the samples.
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RESULTS AND DISCUSSION

Flours obtained from transgenic wheats were used in this study
to investigate the effects of increased expression of HMW-GS
1Dy10 on dough and tortilla quality properties. Flours derived
from control and transgenic wheats in each experimental group
were paired by similar total protein content, as it is known that
protein content modulates tortilla quality (/5—18, 29).

The level of overexpression of HMW-GS 1Dy10 in transgenic
wheats was determined by RP-HPLC. Integration of the chro-
matograms revealed the flours derived from transgenic wheats to
have a 5.84,4.22,5.76,4.82, 3.55, and 2.5-fold increase in HMW-
GS 1Dy10, compared to controls in populations 1A, 1B, 2, 3A,
3B, and 3B-1RS, respectively. HMW-GS 1Dy10 levels in flours
obtained from transgenic wheats without 1RS translocation were
on average 4.8-fold greater than the respective control flours,
while flour derived from wheat in population 3B-1RS had a
reduced expression of HMW-GS 1Dy10 when compared to other
transgenic samples, determined to be 2.5-fold increased over that
of its respective control. The overexpression of HMW-GS 1Dy10
resulted in significant negative effects on mixing behavior, as well
as on dough and final product properties. Flours originated from
transgenic wheats exhibited longer times to achieve dough peak
development than controls, as observed by mixing times (Table 1).
Flours from transgenic wheats from populations 1B and 2 did not
achieve dough development in the mixograph analysis by 40 min
and interruption of mixing had to be conducted before a dough
peak was achieved. Lines with the greatest level of HMW-GS
1Dy10 (5.8 fold increase in populations 1A and 2) showed the
longest mixing times, while the line with the lowest level (2.5 fold
in the transgenic with 1RS translocation in population 3B)
showed the shortest mixing time. Those observations are in
agreement with several other studies describing increased mixing
time in the presence of elevated amount of one or more HMW-
GS 9, 10, 12, 30). In the study of Blechl et al. (12), it was
demonstrated that flours with increased in HMW-GS 1Dx5 and/
or 1Dy10 levels had mixing times at least twice as long as controls,
and flours with increases in HMW-GS 1Dy10 had mixing curves
typical of strong doughs, with increased mixing tolerance, but
with increasingly longer dough development time. In their study,
as the level of HMW-GS 1Dyl10 increased, the mixing time
increased, the peak resistance declined and bandwidths after the
peak increased.

Further characterization of protein structure was investigated
by determining the %PP, and results are shown in Table 2.
Control samples ranged from 59.37 to 63.61%PP, while flours
derived from transgenic wheats exhibited 66.01 to 74.48%PP.
T-tests performed within each experimental population revealed
that the %PP was consistently and significantly greater in samples
derived from transgenic wheats versus controls (P < 0.05), except
in population 3B. Flour from transgenic wheat in the population
3B-1RS revealed smaller %PP than the respective control flour.

SE-HPLC, coupled with a MALLS detector, was used to
characterize the molecular weight (M) distribution of the protein
polymers in the insoluble fraction. On the basis of the pattern
of molecular weight curve, the excluded peak from SE-HPLC was
split into two peaks, designated IPPE1 and IPPE2. The IPPE1
correspond to the polymers with the largest molecular weight
(Table 2). M,, of protein polymers in the IPPEI region of con-
trol samples ranged from 10.69 x 10° to 17.22 x 10° Da, while
samples obtained from transgenic wheats exhibited values from
12.44 % 10° to 23.31 x 10° Da. Although samples from transgenic
wheats exhibited greater M., than that of control samples in this
region, significant differences were observed only in population
2 (P <0.05). The M,, of protein polymers from samples derived
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Table 2. Percentage of Polymeric Protein (%PP) and Molecular Weight of
Protein Polymers in the Insoluble Fraction of Flours Derived from Control and
Transgenic Wheats”

populations %PP molecular Weight (Da)
IPPE1 IPPE2

control-1A 61.78° £ 096  11.65 x 1088 1.92 x 10%2
transgenic-1A 72112 £ 028 1244 x 1068 2,05 x 1052
control-1B 63619+ 022  10.69 x 10°°  2.01 x 108°
transgenic-1B 7448°£025 2331 x 10°° 342 x 10°°
control-2 59.37' + 058  10.81 x 10°¢ 2,05 x 10°¢
transgenic-2 7377°4+0.60 1433 x 10%°  2.88 x 10°¢
control-3A 60.56" +1.15  12.29 x 10°®  1.99 x 10°°®
transgenic-3A 67999+ 022 1458 x 10°°  2.66 x 10°%°
control-3B 6247 +261 1722 x 1067 2.08 x 108"
transgenic-3B, without 1RS ~ 66.01' + 1.34  19.04 x 10°"  2.73 x 10°
transgenic-3B, 1RS 5729 +266 1562 x 10°7 223 x 10°f
LSD" 10.28 5.09 x 10° 0.58 x 10°

*LSD: least significant difference for population 3B, determined at 0.05 level of
significance. “ Values are expressed as mean =+ standard error of the mean. Within
a column and each population, mean values exhibiting the same letter are not
significantly different (P < 0.05).

from transgenic wheats were also greater than control in the
IPPE2 region; however, significant differences were observed in
population 1B only (P < 0.05). The increases in My, along with
increases in the %PP demonstrate that in general the transgenic
lines contained proteins with a larger molecular weight distribu-
tion than those of the controls.

Data from dough microextension tests showed that HMW-GS
1Dy10 overexpression influenced dough properties (Table 3).
Doughs from populations 1A, 3A, and 3B had a similar pattern
of Rmax for flours derived from control and transgenic wheats.
Rmax ranged from 23.27 to 31.93 g in control doughs and from
55.76 t0 82.36 gin doughs from transgenic wheats. Flours derived
from transgenic wheats produced doughs with significantly great-
er resistance to extension than control flours in these three
experimental pairs (P < 0.05). In populations 1B and 2, flours
originated from transgenic wheats showed lower resistance
to extension, which was statistically significant in population
2 only (P <0.05). In population 3B, the flour derived from 1RS-
transgenic wheat produced dough with Rmax of 33.16 g, which
was not statistically different from its control (P < 0.05). Exten-
sibility of doughs made with control flours ranged from 42.05 to
83.39 mm, while doughs made with flours from transgenic wheats
exhibited 18.91 to 33.64 mm. These results revealed that trans-
genic wheats produced doughs significantly less extensible
than controls in all populations (P < 0.05). In population 3B,
the extensibility of the dough originated from 1RS-transgenic
wheat was 43.84 mm, while its control was 54.06 mm. This
apparent difference did not prove statistically significant (P <
0.05). In summary, doughs produced with flours derived from
transgenic wheats were less extensible (except in group 3B-1RS),
with a greater resistance to extension (except groups 1B and 2)
than control flours. These observations are in agreement with a
study in which incorporation of isolated HMW-GS 1Dy10, or all
HMW-GS, to flour led to a decrease in dough extensibility and an
increase in resistance to extension (37). On the other hand, the
lack of all HMW-GS in wheat flour has been linked to a decrease
in both dough resistance to extension and extensibility (32). The
greater resistance to extension and lower extensibility observed in
doughs containing an increased amount of HMW-GS 1Dy10 as
presented here suggest the development of a very strong gluten
network in these doughs. The development of strong dough using
a flour with an elevated amount of HMW-GS 1Dy10 has been
previously reported (12). Therefore, it is likely that the negative
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Table 3. Properties of Dough and Tortilla Quality Made with Flours Derived from Control and Transgenic Wheats”

dough properties tortilla quality properties

populations resistance to extension (g) extensibility (mm) thickness (mm) diameter (cm)
control-1A 31.93° + 1.47 49.62% +7.22 2.526° + 0.05 15.9% +0.12
transgenic-1A 59.15% + 3.81 18.91° + 0.66 2.709% + 0.07 13.7° + 0.1
control-1B 46.79° + 2.44 42.05° + 3.14 2.339° + 0.07 16.0° £ 0.11
transgenic-1B 46.53° +1.88 19.319 + 0.65 2.643° + 0.07 1359 4 0.10
control-2 30.719 + 1.26 71.72° + 5.62 2.233" + 0.07 16.1° + 0.11
transgenic-2 15.01° 4 0.48 33.64" + 0.69 2.804° + 0.04 13.8' 4 0.08
control-3A 23279 + 0.14 83.399 + 0.54 2.200" + 0.07 16.99 + 0.10
transgenic-3A 82.36' + 3.04 20.73" + 0.97 2.6229 4 0.09 141" +0.16
control-3B 30.50' + 1.76 54.06' + 3.46 2.109' + 0.05 16.2' £ 0.12
transgenic-3B, without 1RS 55.76" + 2.05 19.15' + 1,10 2.313' + 0.04 14.8" 4+ 0.07
transgenic-3B, 1RS 33.16' + 2.08 43.84' 4 5.10 2.257" + 0.07 159 +0.13
LSD” 6.81 12.52 0.16 0.31

“Values are expressed as mean =+ standard error of the mean. Within a column and each population, mean values exhibiting the same letter are not significantly different
(P < 0.05). ®LSD: least significant difference for population 3B, determined at 0.05 level of significance.

Table 4. Pearson’s Correlation of Tortilla Diameter with Polymeric Protein
(PP) and Dough Properties (Extensibility and Resistance to Extension)

resistance to

diameter PP extensibility extension
diameter 1
PP —-0.919 1
extensibility 0.867 —0.726 1
resistance to extension —0.466 0.294 —0.659 1

effects observed on dough properties are derived from the
formation of very strong gluten network, which in turn, affected
final tortilla quality.

Tortilla quality was evaluated by diameter, thickness and
texture. Results from tortilla diameter and thickness are summar-
ized in Table 3. Tortilla diameter from control samples ranged
from 15.9 to 16.9 cm, while tortillas made from transgenic wheats
ranged from 13.5 to 14.8 cm. Tortillas made with flours contain-
ing elevated amounts of HMW-GS 1Dy10 exhibited significantly
smaller diameter than controls in all populations (P < 0.05)
(Table 3). Small bread loaf volume has also been previously
reported with an increase in the level of HMW-GS 1Dx5 (10).
Pearson’s correlation analysis was carried out to investigate the
relationship between diameter and %PP, as well as diameter and
dough properties (Table 4). Results indicated that diameter had a
high negative correlation (R = —0.919) with %PP and a high
positive correlation (R = 0.867) with dough extensibility. The %
PP represents the large glutenin polymers that are left behind after
removal of monomeric proteins. A number of studies have
reported directly correlations between the amount of polymeric
protein and functional properties of flour, such as mixing time,
dough strength, and loaf bread volume (33—36). However, as
flour for tortilla production is different from bread, this high
negative correlation between diameter and %PP indicates that
flours producing overstrong doughs, as observed in transgenic
wheats, are more likely to produce tortillas with a small diameter.
The balance between the viscosity and elasticity in dough mod-
ulates the final product properties (37). In order to obtain large
diameter tortillas, extensible dough with low elasticity is required.
Since dough originated from transgenic wheats exhibited lesser
extensibility, tortillas from those flours had reduced diameters. In
addition, since glutenins modulate dough elasticity (38), increased
amount of HMW-GS 1Dyl0 caused excessive elasticity and
shrinkage of tortillas after hot-pressing, resulting in tortillas with
decreased diameter and irregular shapes. This is in agreement
with the findings of Uthayakumaran et al. (32), who demon-
strated that flours lacking all HMW-GS produced dough with

very low elasticity, tortillas did not shrink after hot-press and
large diameters were obtained. However, flour lacking all HMW-
GS also produced dough with very low extensibility and tortillas
still exhibited large diameters, an observation that contradicts the
high and positive correlation between dough extensibility and
diameter derived from data presented here. Therefore, results
presented here combined with previously published data (32)
suggest that a balance in HMW-GS is important to obtain
desirable dough extensibility and elasticity, and consequently,
tortillas with increased diameter. Because of the long mix times of
flours derived from transgenic wheats, the dough was not mixed
to complete development. This most likely detrimentally con-
tributed to lower tortilla quality. Srinivasan et al. (39) found that
undermixed doughs resulted in smaller diameter tortillas with a
shorter shelf stability compared to tortillas made from optimum
mixed dough. The extremely long mixing times of flours derived
from transgenic wheats (20 to > 40 min) makes them unsuitable
for commercial bakeries, although this flour has potential to be
added to very weak flour to increase dough strength.

Tortilla thickness from control flours ranged from 2.1 to
2.5 mm. On average, tortillas derived from transgenic wheats
were 15% thicker than control tortillas. ANOVA indicated that
tortillas made from flours with increased amount of HMW-GS
1Dy10 were significantly thicker than their respective controls in
all populations, except in 3B-1RS (P < 0.05). Adequate tortilla
thickness ranges from 1 to 5 mm (40). Under normal conditions,
an increase in tortilla thickness is largely derived from increased
moisture retention and puffing, which occurs when air bubbles
incorporated by mixing expand during baking (40). However,
data presented here reveals that tortillas made with flours derived
from transgenic wheats exhibited greater thickness and a rough,
nondesirable appearance. These observations associated with
high dough elasticity and reduced tortilla diameter suggest that
increased moisture retention was not the only underlying factor,
and most likely greater thickness resulted from shrinkage of the
tortillas. Evidence to support this statement came from the results
of dough properties, in which doughs made from transgenic
wheats exhibited higher gluten strength than controls. It was
demonstrated that stronger doughs produced by addition of vital
wheat gluten (VW gluten) produced small diameter tortillas due
to high elasticity (41). Therefore, the greater thickness observed in
tortillas made from transgenic wheats might have originated from
highly elastic dough that shrank after being hot-pressed.

Results from the subjective rollability test are shown in
Figure 1. Tortillas made from both transgenic and control wheats
from populations 1A, 1B, and 2 showed similar rollability scores
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Figure 1. Subjective rollability of tortilas made with flours derived
from control and transgenic wheats: (a) Population 1A, (b) Population 1B,
(c) Population 2, (d) Population 3A, and (e) Population 3B. Values reported
are the mean and the standard error of the mean.

over time. In these populations, substantial lower rollability
scores were measured in tortillas made with flours derived from
transgenic wheats after d 4. In population 3A, control tortillas
also exhibited better rollability scores than tortillas made with
flour from transgenic wheat over time, although the decline in
rollability scores in the tortillas from transgenic wheats was not as
intense as in transgenic from the previous three populations. In
population 3B, tortillas made with flour derived from 3B-trans-
genic wheat had substantial lower rollability scores than control
tortillas and tortillas made with flour derived from 3B-1RS-
transgenic wheat at all time points after d 2. Tortillas made with
flour derived from control and 3B-1RS transgenic wheat were
similar in most days of analysis, except at d 14.

One of the parameters measured by the objective extensibility
test was stretchability (Figure 2). Tortillas from control and
transgenic wheats from populations 1A, 1B, 2 and 3A had a
similar pattern of stretchability, in which tortillas exhibited the
highest value at d 0, a decrease in their stretchabilities by ~73% at d
2, and smaller decreases after d 2. Control tortillas had significantly
greater stretchabilities than tortillas made from flours with elevated
amount of HMW-GS 1Dy10 in populations 1A, 1B, and 2 (P <
0.05) at all time points. In population 3A, there was no significant
difference in stretchability between control and tortillas made from
flours derived from transgenic wheats at all time points, with the
exception of d 14 (P < 0.05). In population 3B, significant
differences in stretchability between control and tortillas made
from transgenic wheats (with and without 1RS translocation) were
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Figure 2. Stretchability of tortillas made with flours derived from control
and transgenic wheats: (a) Population 1A, (b) Population 1B, (c) Population
2, (d) Population 3A, and (e) Population 3B. Values reported are the mean
and the standard error of the mean. Within each time point, mean values
exhibiting the same letter are not significantly different (P < 0.05). In
population 3B, the LSD are 0.60, 0.13, 0.11, 0.05, and 0.05 for days 0, 2, 4,
7, and 14, respectively.

not observed at d 0, d 4, and d 14. Rupture force (Fr) was the
second parameter measured by the extensibility test and the results
are exhibited in Figure 3. Fr of tortillas made from flours in
populations 1A, 1B, 2, and 3A were also similar, with small
differences in mean values. Tortillas made with transgenic wheats
had significantly greater rupture forces than control tortillas at
all time points (P < 0.05). In population 3B, ANOVA revealed
that tortillas made with flour derived from transgenic wheat
without 1RS translocation had significantly greater Fr than con-
trol tortillas and tortillas made with flour derived from 3B-1RS-
transgenic wheat at all time points. Rupture forces of tortillas made
with flour originated from 3B-1RS-transgenic wheat were not
significantly different from control tortillas, except for d 2 and
d7(P<0.05).

The texture parameters as measured by rollability, stretch-
ability, and Fr are related because they derive from a common
biochemical factor: the gluten protein network. The HMW-GS
gluten was shown to be very important for tortilla shelf stability,
since tortillas made from flours lacking some or all of the HMW-
GS exhibited low rollability (19, 32). However, data presented
here demonstrated that excess of HMW-GS 1Dy10 also caused a
decrease in rollability scores. This outcome may be associated
with the formation of a nonoptimum gluten protein structure for
tortillas, caused by excessive incorporation of HMW-GS 1Dy10
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Figure 3. Rupture force of tortillas made with flours derived from control
and transgenic wheats: (a) Population 1A, (b) Population 1B, (c) Population
2, (d) Population 3A, and (e) Population 3B. Values reported are the mean
and the standard error of the mean. Within each time point, mean values
exhibiting the same letter are not significantly different (P < 0.05). In
population 3B, the LSD are 0.90, 1.43, 1.49, 1.04, and 1.68 for days 0, 2, 4,
7, and 14, respectively.

into the protein polymer. Evidence supporting that HMW-GS
1Dy10 was excessively added to protein polymers and formed a
highly cross-linked structure is the data presented in this study
that revealed greater %PP and larger M,, polymer size in flours
derived from transgenic wheats when compared to controls.
Increased incorporation of HMW-GS 1Dy 10 among other gluten
proteins promoted an increase in the size of protein polymers
and higher levels of polymeric proteins. These findings are in
agreement with a previous report in which overexpression of
HMW-GS 1DxS5 caused an increase in cross-linking of gluten
proteins (/7). Wheats overexpressing HMW-GS 1Dx5 produced
dough with limited expansion potential and with very low volume
bread. These findings were also linked to high cross-linking
among proteins (/0). It has been demonstrated that larger protein
polymers are formed and decreased protein solubility is observed
when the number of HMW-GS increases in flour (42). Excessive
polymerization formed in tortillas made with flours originated
from transgenic wheats could also justify the significantly higher
rupture force and decreased stretchability observed in tortillas
made from transgenic wheats.

Overexpression of HMW-GS 1Dy10 in group 3B-1RS did not
exhibit the same negative effects on dough and tortilla properties
as the transgenic without 1RS translocation. The results were
mostly comparable to control. The relative level of HMW-GS

Pierucci et al.

IDy10 in flour derived from 3B-1RS-transgenic wheat was
2.5-fold of control, while flours derived from transgenic wheats
without 1RS translocation revealed ~5-fold increase. The results
from tortilla properties of the 3B-1RS flour most likely derive
from the fact that 1RS translocation changes the protein compo-
sition of flour. Normally, the 1RS translocation introduces genes
to the wheat genome that promote deleterious effect on dough
and bread properties, as observed by low loaf volumes, produc-
tion of sticky doughs, reduced dough strength, lack of tolerance
to overmixing, and low SDS sedimentation volumes (43—49).
Wheat cultivars containing 1RS translocations have an increase
in hydrophilic monomeric proteins and a decrease in hydro-
phobic monomeric and polymeric proteins (46, 47, 50—52).
A combination of factors such as lower overexpression (2.5-fold
instead of 5-fold) of HMW-GS 1Dy]10, differences in protein
composition in the 1RS-transgenic wheat, and the association of
IRS translocation with low dough strength might form the basis
for the similarities between dough and tortilla properties of
transgenic in group 3B-1RS and control. Polymeric protein
formation in the 3B-1RS line did not appear to be similar to
the non-1RS transgenic lines possibly due to the lower amount of
HMW-GS 1Dy10 present in the 1RS transgenic line and the
absence of some LMW glutenins in this sample. Three pieces of
evidence presented here support this statement. First, the 1RS-
transgenic line exhibited the lowest %PP among all experimental
samples tested and it was comparable to the respective control.
Second, the M,, of protein polymers in the insoluble fraction of
3B-1RS transgenic was very similar to its control line. Third, the
mixing time of this flour was substantially shorter (9 min) than the
non-1RS transgenic that had a mix time of 19.5 min. This was
much closer to that of the control mix time of 5.13 min. Proper
mixing is essential for flour components to become hydrated
and allow formation of the gluten network. Results on the dough
and tortillas prepared from flours derived from transgenic wheats
are similar to that obtained from underdeveloped (undermixed)
dough. Underdevelopment results in poor dough extensibility
and smaller bread loaf volumes with poor crumb structure (10).
Additionally, overly strong dough results in longer mix times.
Methods to overcome the effects of strong doughs include
mixing at higher speed or blending with flours that have normal
properties (30).

To confirm that the observations detected in tortilla quality
were influenced by the overexpression of HMW-GS 1Dyl0,
tortillas were also prepared with a mixture of flours derived from
control (50%) and transgenic (50%) wheats. HMW-GS 1Dy10
levels in the resultant mixtures were slightly greater than the half
overexpression of HMW-GS 1Dy10 in the transgenic wheat alone
in all populations analyzed (data not shown). Flour mixtures
produced tortillas with characteristics that were either intermedi-
ate to those made with flour derived only from control or only
from transgenic wheat, or resembled tortillas made with only
control flour. Tortillas made with a mixture of control and flour
derived from transgenic wheats from populations 1A, 2, 3B, and
3B-1RS had thickness between 2.23 and 2.37 mm and diameters
between 15.15 and 15.92 cm. Results from texture analysis
are shown in Table 5. Rollability scores of tortillas made with
flour mixture were lower than those of control and transgenic at
d 2 (populations 3B and 3B-1RS) and d 7 (populations 1A and
3B-1RS). Rupture force values of tortillas made with flour
mixtures were intermediate between control and transgenic,
largely resembling the results derived from control tortillas at
almost all time points. Stretchability was either in between that of
control and transgenic or significantly greater. These results
additionally support that greater HMW-GS 1Dyl0 levels in
flours originated from transgenic wheats underlie the differences



Article

Table 5. Quality Properties of Tortillas Made with Flours Derived from Control,
Transgenic, and Mixture of Control and Transgenic Wheat (50% each)*

rollability rupture force

stretchability

population  day 0 day2 day 7 day0 day2 day7 day0 day2 day7

control-1A 5.00 500 4.30 6.36° 14.51° 15.87° 4212 1.16° 0.93°
transgenic-TA  5.00 4.47 230 9.81% 21.02% 23.75* 3.20° 0.90° 0.73°
mixture-1A 500 5.00 1.00 7.93° 16.36° 18.88° 3.34° 1.33% 1.06°

control-2 500 500 450 4.86" 10.24° 13.49° 531° 1.40° 0.96°
transgenic-2 500 4.70 1.30 7.74% 15.92° 21.00° 3.37¢ 0.81° 0.67
mixture-2 500 500 4.00 6.57° 11.83% 14.60% 4.45°¢ 153% 1.13¢

control-3B 500 5.00 350 6.16" 11.31" 1557" 397° 1.05' 0.85"

transgenic-38  5.00 4.20 1.20 7.97° 18.03' 19.45° 3.60° 095 0.74

mixture-3B 500 1.00 2.00 6.56" 15.329 19.18° 3.00° 1.13" 1.02¢

control-3B-1RS  5.00 5.00 3.50 6.16' 11.31" 15579 3.97" 1.05° 0.85

transgenic- 500 5.00 4.30 648" 12.88 13.12" 391" 123" 072
3B-1RS

mixture-3B-1RS 5.00 1.00 1.00 5.96 12.98" 14.32" 384" 1.159" 0.95

“Within a column and each population, mean values exhibiting the same letter
are not significantly different (P < 0.05). No statistical evaluation was performed for
rollability test.

in dough and tortilla properties presented by the control and
transgenic wheats. To some extent, the negative effect of HMW-
GS 1Dy10 overexpression was absent in tortillas derived from
flour mixtures.

To further investigate the role of disulfide bond formation in
tortilla production, cysteine (which prevents the formation of or
disrupts disulfide bonds) was used at different concentrations in
tortilla formulation made with flours derived from transgenic
wheats. Tortilla thickness tended to decrease as cysteine concen-
tration increased. Tortillas made without addition of cysteine had
thicknesses of 2.00 and 2.33 mm for control and transgenic wheat,
respectively. The addition of 300 ug/g of cysteine to the tortilla
made with the transgenic wheat decreased the thickness from 2.33
to 2.13 mm, although this difference was not significant different
(P <0.05). The diameter of tortilla made from transgenic wheat
significantly increased from 14.70 cm (no cysteine) to 15.38 cm
(300 ug/g). Rupture forces of tortillas made with transgenic wheat
without cysteine were 9.76, 19.08, 20.35, and 25.86 N at days 0, 2,
7, and 14, respectively, while rupture forces of tortillas made with
300 pg/g were 7.52, 17.15, 20.16, and 23.57 N, respectively.
Therefore, a decrease in rupture force was observed with the
addition of 300 ug/g, while addition of 6 and 50 ug/g did not
significantly change rupture force in most time points (data not
shown). Cysteine at any concentration tested did not significantly
influenced stretchability of transgenic tortillas in almost all time
points (P <0.05). Tortillas derived from transgenic wheat without
cysteine had poor rollability scores over time when compared to
control tortillas. Addition of cysteine in the formulation did not
improve the rollability scores of transgenic tortillas, as tortillas
containing cysteine at any of the concentrations tested had a
rollability score of 1.0 at d 7. These results indicated that addition
of cysteine may have influenced the cross-linking among proteins,
decreasing the molecular weight distribution/polymeric protein
composition in the transgenic lines as tortilla parameters shifted
toward those of control. However, these effects were observed at
300 ug/g only, which is a concentration ~100 times greater than
that found in commercially available tortillas.

Ultimately, data presented here demonstrates that HMW-
GS 1Dy10 overexpression in transgenic wheat caused a broad
negative effect on dough properties and tortilla quality proper-
ties. Doughs produced from flours derived from transgenic
wheats exhibited greater resistance to extension and lesser
extensibility than control doughs. Tortillas derived from trans-
genic wheats exhibited an undesirable rough appearance with
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decreased diameter and greater thickness. In addition, tortillas
made from flours containing greater levels of HMW-GS 1Dy10
exhibited lower rollability scores, lower stretchability, and greater
rupture force over time. Data presented here also support that the
changes in the dough and tortilla properties induced by increased
amounts of HMW-GS 1Dy10 derive from a nonoptimum for-
mation of the gluten network through increased cross-linking of
the gluten proteins and increased levels of polymeric proteins.
Overexpression of HMW-GS 1Dy10 in a wheat line containing
1RS-rye-translocation did not promote the same deleterious
effects on dough and tortilla properties as it did in transgenic
lines without 1RS translocation. This finding might derive from a
lower level of HMW-GS 1Dy10 overexpression in this line and to
defined protein composition differences in 1RS-translocated lines.

ABBREVIATIONS USED

HMW-GS: high molecular weight glutenin subunits; IPP:
insoluble polymeric proteins; LMW-GS: low molecular weight
glutenin subunits; %PP: percentage of polymeric protein; SPP:
soluble polymeric protein; MALLS: multi-angle laser light scat-
tering; RP-HPLC: reverse-phase high performance liquid chro-
matography; SE-HPLC: size-exclusion high performance liquid
chromatography.

LITERATURE CITED

(1) Payne, P. 1.; Corfield, K. G.; Blackman, J. A. Identification of a high-
molecular-weight subunit of glutenin whose presence correlates with
bread-making quality in wheats of related pedigree. Theor. Appl.
Genet. 1979, 55, 153-159.

(2) Payne, P. 1; Corfield, K. G.; Holt, L. M.; Blackman, J. A. Correla-
tions between the inheritance of certain high-molecular weight
subunits of glutenin and bread-making quality in progenies of 6
crosses of bread wheat. J. Sci. Food Agric. 1981, 32, 51-60.

(3) Moonen, J. H. E.; Scheepstra, A.; Graveland, A. Use of the SDS-
sedimentation test and SDS-polyacrylamide gel electrophoresis for
screening breeders samples of wheat for bread-making quality.
Euphytica 1982, 31, 677-690.

(4) Moonen, J. H. E.; Scheepstra, A.; Graveland, A. The positive effects
of the high molecular-weight subunits 3410 and 2-star of glutenin on
the bread-making quality of wheat cultivars. Euphytica 1983, 32,
735-742.

(5) Lawrence, G. J.; Moss, H. J.; Shepherd, K. W.; Wrigley, C. W.
Dough quality of biotypes of 11 Australian wheat cultivars that
differ in high-molecular-weight glutenin subunit composition. J.
Cereal Sci. 1987, 6, 99-101.

(6) Weeks, J. T.; Anderson, O. D.; Blechl, A. E. Rapid production of
multiple independent lines of fertile transgenic wheat (Triticum
aestivum). Plant Physiol. 1993, 102, 1077-1084.

(7) Barro, F.; Barcelo, P.; Lazzeri, P. A.; Shewry, P. R.; Martin, A.;
Ballesteros, J. Functional properties and agronomic performance of
transgenic Tritordeum expressing high molecular weight glutenin
subunit genes 1Ax1 and 1Dx3. J. Cereal Sci. 2003, 37, 65-70.

(8) Barro, F.; Rooke, L.; Bekes, F.; Gras, P.; Tatham, A. S.; Fido, R.;
Lazzeri, P. A.; Shewry, P. R.; Barcelo, P. Transformation of wheat
with high molecular weight subunits genes results in improved
functional properties. Nat. Biotechnol. 1997, 15, 1295-1299.

(9) Rakszegi, M.; Bekes, F.; Lang, L.; Tamas, L.; Shewry, P. R.; Bedo,
Z. Technological quality of transgenic wheat expressing an increased
amount of a HMW glutenin subunit. J. Cereal Sci. 2005, 42, 15-23.

(10) Darlington, H.; Fido, R.; Tatham, A. S.; Jones, H.; Salmon, S. E.;
Shewry, P. R. Milling and baking properties of field grown wheat
expressing HMW subunit transgenes. J. Cereal Sci. 2003, 38, 301
306.

(11) Popineau, Y.; Deshayes, G.; Lefebvre, J.; Fido, R.; Tatham, A. S.;
Shewry, P. R. Prolamin aggregation, gluten viscoelasticity, and
mixing properties of transgenic wheat lines expressing 1Ax and
IDx high molecular weight glutenin subunit transgenes. J. Agric.
Food Chem. 2001, 49, 395-401.



6326 J. Agric. Food Chem., Vol. 57, No. 14, 2009

(12) Blechl, A.; Lin, J.; Nguyen, S.; Chan, R.; Anderson, O. D.; Dupont,
F. M. Transgenic wheats with elevated levels of Dx5 and/or Dyl10
high-molecular-weight glutenin subunits yield doughs with increased
mixing strength and tolerance. J. Cereal Sci. 2007, 45, 172-183.

(13) Butow, B.J.; Tatham, A. S.; Savage, A. W. J.; Gilbert, S. M.; Shewry,
P. R.; Solomon, R. G.; Bekes, F. Creating a balance - the incorpora-
tion of a HMW glutenin subunit into transgenic wheat lines. J.
Cereal Sci. 2003, 38, 181-187.

(14) www.tortilla-info.com Tortilla Industry Association (05/05/2008).

(15) Qarooni, J.; Bequette, R.; Deyoe, C. The performance of U.S. hard
white wheats: Effect of milling extraction on flour, pan bread, tortilla
and pita (Arabic) bread quality. Lebensm.-Wiss. Technol. 1994, 27,
270-277.

(16) Wang, L. F.; Flores, R. A. Effect of different wheat classes and their
flour milling streams on textural properties of flour tortillas. Cereal
Chem. 1999, 76, 496-502.

(17) Waniska, R. D.; Cepeda, M.; King, B. S.; Adams, J. L.; Rooney, L.
W.; Torres, P.1.; Lookhart, G. L.; Bean, S. R.; Wilson, J. D.; Bechtel,
D. B. Effects of flour properties on tortilla qualities. Cereal Foods
World 2004, 49, 237-244.

(18) Suhendro, E. L.; Waniska, R. D.; Rooney, L. W. Effects of added
proteins in wheat tortillas. Cereal Chem. 1993, 70, 412-416.

(19) Mondal, S.; Tilley, M.; Alviola, J. N.; Waniska, R. D.; Bean, S. R.;
Glover, K. D.; Hays, D. B. Use of near-isogenic wheat lines to
determine the glutenin composition and functionality requirements
for flour tortillas. J. Agric. Food Chem. 2008, 56, 179-184.

(20) Payne, P. I.; Lawrence, G. J. Catalogue of alleles for the complex
gene loci, Glu-Al, Glu-Bl, and Glu-D1 which code for high-
molecular-weight subunits of glutenin in hexaploid wheat. Cereal
Res. Commun. 1983, 11, 29-35.

(21) Lookhart, G. L.; Graybosch, R.; Peterson, J.; Lukaszewski, A.
Identification of wheat lines containing the 1BL/IRS translocation
by high-performance liquid chromatography. Cereal Chem. 1991, 68,
312-316.

(22) DuPont, F. M.; Chan, R.; Lopez, R.; Vensel, W. H. Sequential
extraction and quantitative recovery of gliadins, glutenins, and other
proteins from small samples of wheat flour. J. Agric. Food Chem.
2005, 53, 1575-1584.

(23) Naeem, H. A.; Sapirstein, H. D. Ultra-fast separation of wheat
glutenin subunits by reversed-phase HPLC using a superficially
porous silica-based column. J. Cereal Sci. 2007, 46, 157-168.

(24) AACC Method 46-30. In Approved Methods of the American
Association of Cereal Chemists, 10th ed.; American Association of
Cereal Chemists: St. Paul, MN.

(25) Bean, S. R.; Lyne, R. K.; Tilley, K. A.; Chung, O. K.; Lookhart, G.
L. A rapid method for quantitation of insoluble polymeric proteins
in flour. Cereal Chem. 1998, 75, 374-379.

(26) Bean, S. R.; Lookhart, G. L. Factors influencing the characterization
of gluten proteins by size-exclusion chromatography and multiangle
laser light scattering (SEC-MALLS). Cereal Chem. 2001, 78, 608—
618.

(27) Akdogan, H.; Tilley, M.; Chung, O. K. Effect of emulsifiers on
textural properties of whole wheat tortillas during storage. Cereal
Chem. 2006, 83, 632-635.

(28) Friend, C. P.; Ross, R. G.; Waniska, R. D.; Rooney, L. W. Effects of
additives in wheat flour tortillas. Cereal Foods World 1995, 40, 494—
497.

(29) Wang, L. F.; Flores, R. A. Effects of flour particle size on the textural
properties of flour tortillas. J. Cereal Sci. 2000, 31, 263-272.

(30) Rooke, L.; Bekes, F.; Fido, R.; Barro, F.; Gras, P.; Tatham, A. S.;
Barcelo, P.; Lazzeri, P.; Shewry, P. R. Overexpression of a gluten
protein in transgenic wheat results in greatly increased dough
strength. J. Cereal Sci. 1999, 30, 115-120.

(31) Uthayakumaran, S.; Stoddard, F. L.; Gras, P. W.; Bekes, F. Effects
of incorporated glutenins on functional properties of wheat dough.
Cereal Chem. 2000, 77, 737-743.

Pierucci et al.

(32) Uthayakumaran, S.; Lukow, O. M.; Jordan, M. C.; Cloutier, S.
Development of genetically modified wheat to assess its dough
functional properties. Mol. Breed. 2003, 11, 249-258.

(33) Orth, R. A.; Bushuk, W. A comparative study of proteins of wheats
of diverse baking qualities. Cereal Chem. 1972, 49, 268-275.

(34) Field, J. M.; Shewry, P. R.; Miflin, B. J. Solubilisation and
characterisation of wheat gluten proteins: correlations between the
amount of aggregated proteins and baking quality. J. Sci. Food
Agric. 1983, 34, 370-377.

(35) Orth, R. A.; O’Brien, L. A new biochemical test of dough strength of
wheat flour. J. Aust. Inst. Agr. Sci. 1976, 42, 122—124.

(36) Huebner, F. R.; Wall, J. S. Fractionation and quantitative differ-
ences of glutenin from wheat varieties varying in baking quality.
Cereal Chem. 1976, 53, 258-269.

(37) Shewry, P. R.; Miles, M. J.; Tatham, A. S. The prolamin storage
proteins of wheat and related cereals. Prog. Biophys. Mol. Biol. 1994,
61,37-59.

(38) MacRitchie, F. Evaluation of contributions from wheat-protein
fractions to dough mixing and breadmaking. J. Cereal Sci. 1987, 6,
259-268.

(39) Srinivasan, M.; Waniska, R. D.; Rooney, L. W. Effects of ingre-
dients and processing on dough rheology of wheat flour tortillas.
Food Sci. Tech. Int. 2000, 6, 331-338.

(40) Waniska, R. D. Perspectives on flour tortillas. Cereal Foods World
1999, 44, 471-473.

(41) Pascut, S.; Kelekci, N.; Waniska, R. D. Effects of wheat protein
fractions on flour tortilla quality. Cereal Chem. 2004, 81, 38-43.

(42) Popineau, Y.; Cornec, M.; Lefevbre, J.; Marchylo, B. Influence of
high Mr glutenin subunits on glutenin polymers and rheological
properties of glutens and gluten subfractions of near-isogenic lines of
wheat Sicco. J. Cereal Sci. 1994, 19, 231-241.

(43) Burnett, C. J.; Lorenz, K. J.; Carver, B. F. Effects of the 1B/IR
translocation in wheat on composition and properties of grain and
flour. Euphytica 1995, 86, 159-166.

(44) Moonen, J. H. E.; Zeven, A. C. SDS—PAGE of the high-molecular-
weight subunits of wheat glutenin and the characterization of IR (IB)
substitution and IBL/IRS translocation lines. Euphytica 1984, 33, 3-8.

(45) Martin, D. J.; Stewart, B. G. Dough mixing properties of a wheat-rye
derived cultivar. Euphytica 1986, 35, 225-232.

(46) Graybosch, R. A.; Peterson, C. J.; Hansen, L. E.; Mattern, P. J.
Relationships between protein solubility characteristics, 1BL/1RS,
high molecular weight glutenin composition, and end-use quality in
winter wheat germ plasm. Cereal Chem. 1990, 67, 342-349.

(47) Dhaliwal, A. S.; Mares, D. J.; Marshall, D. R. Effect of 1B/IR
chromosome-translocation on milling and quality characteristics of
bread wheats. Cereal Chem. 1987, 64, 72-76.

(48) Dhaliwal, A. S.; Mares, D. J.; Marshall, D. R.; Skerritt, J. H. Protein
composition and pentosan content in relation to dough stickiness of
1B/IR translocation wheats. Cereal Chem. 1988, 65, 143-149.

(49) Zeller, F. J.; Guenzel, G.; Fischbeck, G.; Gerstenkorn, P.; Weipert,
D. Changes in baking properties of wheat by the 1B/IR wheat/rye
chromosome translocation. Getreide, Mehl Brot 1982, 36, 141-143.

(50) Lee,J. H.; Graybosch, R. A.; Peterson, C. J. Quality and biochemical
effects of a IBL/1RS wheat-rye translocation in wheat. Theor. Appl.
Genet. 1995, 90, 105-112.

(51) Graybosch, R. A.; Peterson, C. J.; Hansen, L. E.; Worrall, D.;
Shelton, D. R.; Lukaszewski, A. Comparative flour quality and
protein characteristics of 1BL/1RS and 1AL/IRS wheat-rye trans-
location lines. J. Cereal Sci. 1993, 17, 95-106.

(52) Graybosch, R. A.; Peterson, C. J.; Shelton, D. R.; Baenziger, P. S.
Genotypic and environmental modification of wheat flour protein
composition in relation to end-use quality. Crop Sci. 1996, 36,296-300.

Received February 23,2009. Revised manuscript received May 27, 2009.
Accepted June 9, 2009.



